
   

                      PRIVATE ROOM HOLIDAY PARTY MENU 
                         2 HOUR CALL LEVEL OPEN BAR, ONE HOUR OF TAPAS  
CHOICE OF THREE  
GUACAMOLE & CHIPS, MEATBALLS, GARLIC SHRIMP, CHICKPEAS AND SPINACH, PULLED PORK AND 
TOSTONES, ORGANIC CHICKEN EMPANADAS, HAM CROQUETTES              
 
                                       FAMILY STYLE DINNER 

CHOICE OF ONE SALAD 
MESON SALAD (GF)      
Field Greens, Granny Smith Apples, Red Onions, Tomatoes, Gorgonzola Cheese, Caramelized Walnuts and Dried 
Cranberries, Shallot Champagne Vinaigrette 
BIG FAT GREEK SALAD      

House Made Hummus, Baby Arugula, Baby Spinach, Cucumbers, Pepperoncini peppers, Kalamata Olives, Onion, 
Tomato, Feta, Pita Bread. Balsamic Vinaigrette 
 
CHOICE OF ONE 
CHICKEN PASTA VODKA, SPANISH CHICKEN, SHRIMP PESTO CREAM SAUCE 
 
CHOICE OF ONE MEAT ONE 
ANGUS BONELESS SHORT RIBS, CERTIFIED ANGUS NEW YORK STRIP STEAK, 
 
CHOICE OF ONE SEAFOOD ONE 
WILD SALMON, MEDITERRANEAN SEA BASS 
 
CHOICE OF 2 ACCOMPANIMENTS 
SEASONAL VEGETABLES, ROASTED GARLIC MASHED POTATO, SPANISH RICE 
 
DESSERT CHOICE OF 2 
 TRES LECHES, CHOCOLATE LAVA CAKE 
 
SUNDAY THROUGH THURSDAY: $ 69 PER PERSON FRIDAY AND SATURDAY: $ 89 PER PERSON 
 PRICE EXCLUDED CT SALES TAX AND SERVICE CHARGE  
 

 
 


